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PREFACE 

We take this opportunity to thank all those 
who have had part in making this book pos- 
sible. We thank the homemakers who have 
answered our call with their favorite recipes, 
as those who have given advertisements and 
helped in a financial way. We ask our friends 
to read the advertisements that they may know 
who have given us aid. 


In presenting this cook book for the Order 
of Eastern Star, it has been suggested we pass 
on good things maide by our members, rather 
than to have a complete cook book. 


Cook Book Committee: 
DOROTHY VARN, Chairman 
PEARLE TYRE 
MAMIE J. WARNER 
F. HASKY WIGHT 
JANIE SHOEMAKER 
H. M. PEARCE 
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Salad Combinations 


BON TON—Sliced tomato, aspar- 
agus tips, mayonnaise, 

FLORIDA— Orange _ sections, 
whole prunes stuffed with cottage 
cheese, mayonnaise. 


PERFECTION — Shredded cab- 
bage, diced celery, sweet pickle, pi- 
mento in lemon jello. 

FRUIT—Add a can of fruit cock- 
tail to fruit jello; other fresh fruits 


BANANA—Quarter banana, roll,may be added, let set several hours 


in grape nuts, serve on lettuce with 
cherry garnish. 

COLMUBIA — Sliced tomato, cu- 
cumber, rose radishes, green pepper 
ring, French dressing. 


in frigidaire. 
TOSSED—Cut a head of lettuce 


jin small pieces, add diced tomato, 
‘onion, celery, add French dressing 


the last thing; garlic can be used in- 


FIG—Two whole figs stuffed with | Stead of onion, a very small amount, 


cream cheese, with cherries, dress- 
ing. 

grapefruit sections, mayonnaise, 
mint jelly decoration. 


CARROT—Shredded tender cair- 
rots, mix with raisins and mayon- 
naise. 


KIDNEY BEAN -— Kidney bean, 
hard bhbiled eggs, chopped celery, 
sweet pickles, use canned beans, 
place in colander and wash—add the 
mayoinnaise. 

EGG — Half a deviled egg, two 
small baby beets, green pepper ring’, 

MELBA — Mixed fruits, whipped 
eveam dressing, cherry garnish, 

MEXICAN—Grated cabbage and 
diced celery, tomato, green pepper, 
dressing. 

PEACH SURPRISE—Half peach 
filled with a mixture of raisins and 
nut meats, dressing. 


PEAR—Helf a pear with gvated 
cheese sprinkled over it and currant 
jelly, dressing on side, 
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AVACODA — Dice avacoda and 
tomatoes, small amount of onion, 


GRAPEFRUIT—Half a pear and Mayonnaise, 


FAVORITE—Diced apples, ba- 


nanas, raisins, mayonnaise. 


TOMATO — Stuff tomato with 
shredded cabbage, shrimp and cel- 
ery diced fine. 

CHICKEN — Diced cold chicken, 
add celery, hard boiled eggs, may- 
‘ onnaise. 

POTATO—Boil potatoes in jack- 
ets, dice when cold, add celery, on- 
ion, sweet pickle or cucumber, hard 
jboiled eggs, mayonnaise and season- 


ing. 


CELERY RELISH 


2 qts. cut celery, 2 cups onions, 
2 tablespoons salt, 5 tablespoons 
prepared mustard, 1 cup sugar, 1% 
pts. vinegar, 1 teaspoon cinnamon, 
1% teaspoon nutmeg, 1 cup peppers. 
Boil 20 minutes, then add 1 No, 2 
can tomatoes. 

—Mrs. Leona McLain. 


Geneva, 


Relish and Salads | 


TOMATO JUICE ASPIC “ |mixtures, let cool and add other in- 

SALAD gredients, Let set several hours in 

1 can tomato juice, 2 cakes cream ice box. Serve on lettuce with may- 
cheese, 2 tablespoons Knox gelatin,)onnaise and a dash of paprika, 


% cup water, 1 cup chopped celery, —Mamie J. Warner. 
1 cup mayonnaise, % bell pepper 

cut fine, % teaspoon grated onion, PEPPER SALAD 

1 teaspoon salt. 38 medium sized green peppers: 


Methodi: Cook tomato juice| Boi] peppers in salted water 5 min- 
about 5 minutes then stir in cream}ytes Cool and stuff with the fol- 
cheese, dissolve gelatin in the % iodine mixture: 
cup cold water and stir in also the] 4 dake cream cheese, “4% cup of 
mayonnaise. When cool add celery,| American cheese, % cup chopped 
onions, bell peppers and salt. Set| lives, dash salt, paprika. Thin with 
in ice box to congeal, cut in squares|cyeam. Stuff peppers. Place in re- 
and serve on lettuce top with may-/frjperator to chill. Slice and serve 
onnaise. , on letttuce leaf, Top slices with 

—Pearle Tyre. |qressing and a slice of olive. 
—Vivan Welsh. 


MAMA’S CREAM SLAW 
Place on stove in saucepan %2 CRANBERRY RELISH 
cup vinegar, % cup sugar, lump of] 4 jb, cranberries, 2 large red 
butter size of walnut, stir 1 table-|anples, 1 large orange, 2 cups 
spoon flour, 1 yolk of egg, smooth] oyanulated sugar. 

in 1 cup sour cream. Add to sauce-| Grind cranberries, apples and or- 
pan, stirring constantly until it ange together on food chopper. (Be 
thickens, pour over finely chopped) sure the inner white skin of orange 
cabbage to which celery seed and|is pemoved.) Add sugar. Mix well, 
a little salt have been added. and store in refrigerator in \ov- 
—Stella Moore. |ered dish or quart jar until ready 

for use. Makes 1 quart. 
—Mrs. Jack Burney. 


CRANBERRY SALAD 


2 cups cranberries, 1 cup apple, 
1 cup celery, juice of two oranges 
and juice of 1 lemon, 1 cup nuts, 2 
envelopes Knox plain gelatin (can 
use 1 can cranberry sauce). 

Cook cvanberries with orange 
juice, sugar and lemon juice. Dis- 
solve 2-8 cup of cold water and add 
1 cup boiling water, combine these 


PORK AND APPLE SALAD 


1 cup celery, 1% cups diced 
apple, 1% cups grated carrots, 1 cup 
drained peas, 2 cups diced pork, 1 
small green pepper. Mix together 
with mayonnaise. Salt to taste. 

—Mrs. Jack Burney. 
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BEET RELISH SALAD 


1% cups chopped or shreded red 
cabbage, 1 cup diced beets, % cup 
diced celery, % cup cooked green 
beans, 2 tablespoons grated horse- 
radish, % teaspoon salt, %4 teaspoon 
paprika, 1-8 cup French dressing. 

Lightly blend ingredients with a 
fork. Chill and serve in bowl which 
first has been rubbed with a cut 


clove or garlic. 
—Stella Moore. 


CHEF’S POTATO SALAD 


“A super potato salad with 
cubes of meat and cheese, for pic- 
nic or supper’— 

1 12-0z. can pork-ham luncheon 
meat, diced or cut in sticks, 3 cups 
diced, cooked potatoes, % cup diced 
American cheese, 1 cup diced cel- 
ery, 1-3 cup chopped onion, % cau 
spoon salt, pepper, garlic, 2 hard- 
cooked eggs, sliced. 

Combine all ingredients except | 
garlic and egg slices, Rub bowl with 
garlic. Toss salad with nippy may- 
onnaise. Garnish with egg’ slices. 
Serves 8. 

Nippy Mayonnaise: Combine % | 
cup mayonnaise, 1 teaspoon each, 
chopped parsley and onion, and 1 
tablespoon vinegar; blend. 

—Mabel Lewis. 


Orlando. 


GREEN PEPPER RELISH 


1 doz. red peppers, 1 doz. green 
peppers, 1 doz. onions (med. size), 
1 stalk celerz. 

Grind these four together on food 
chopper. Mustard and celery seed 
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‘tables through 


to suit flavor. (To the above add 2 
tablespoons mustard seed and 1 tea- 
spoon celery seed.) 

Put in pan, cover with boiling 
water (just enough to cover). Let 
stand 10 minutes. Drain. Put 1% 
pints vinegar, 2 tablespoons salt, 1 
cup sugar in pan, and bring to a 


| boil. Pour over mixture, let boil 15 


minutes. Bottle and seal while hot, 
—Virginia Burney. 


PEPPER RELISH 


1 quart vinegar, 15 green pep- 
pers seeded, 15 sweet red peppers 
seeded, 20 large onions, 2 cups of 
sugar, 3 tablespoons salt. Put vege- 
chopper and pour 
boiling water over them. Drain wa- 
ter off and add vegetables to other 
ingredients. Boil 3 minutes, seal. 

—Hannah Jacobson, 


CREED FOR LIVING 


Humanity is no empty word, Do 
not be taken in by the claptraps of 
this troubled epoch, by the runners 
amok, by the St. Vitus’s dancers 
and the howling dervishes of what- 
soever creed they may uphold. To 
be time, to be simple, to be gentle 
of heart, to remain cheerful and col- 
lected in sorrow and danger, to love 
life and not to fear death, to serve 
the spirit and not to be haunted by 
spirits—nothing better has ever 
been taught since this world first 
began. 


——— 

In Faith and Hope, the world will 
disagree; But all mankind’s con- 
cern is Charity.—Pope. 


SOUPS 


VEGETABLE SOUP ? 


Buy a good soup bone, boil a 
long time then add can of tomatoes, 
diced carrots, celery, potato and 
onion and season to taste. Dice day- 
old bread and toast to serve with 
soup instead of crackers. You can 
use any left over vegetables. 


NOODLE SOUP 


To make noodles: Take one egg, 
pinch of salt, % egg shell full of 
water, stir in all the flour it will 
take. Roll as thin as possible and 


let dry, then roll it like a jelly roll 
and slice off as thin as a wafer, Boil 
15 to 20 minutes in chicken or beef 
broth. 


SWISS SOUP 


2 tablespoons butter, % cup oat- 
meal, 2 cups water, 2 beef bouillon 
cubes. 

Put butter in saucepan, add oat- 
meal when starts to brown, add 
water and cook 15 minutes, remove 
from fire and add bouillon cubes. 

—Pearle Tyre. 


FISH 


SCALLOPED TUNA FISH 


One medium size can tuna, 2 
stalks cooked celery, 1 can pimento, 
6 hard-boiled eggs, 1 green pepper, 
2 cups white sauce, pinch salt. 

Mix the first five ingredients, 
cover with the white sauce and 
eracker crumbs and bake until nicely 
browned. 

—Mrs. Harry Kent. 


CREOLE SHRIMP 


our tablespoons butter, 2 tea- 
spoons minced onions, 2 teaspoons 
minced green peppers, 2 teaspoons 
minced celery, 4 tablespoons flour, 
1 cup cleaned shrimp, % teaspoon 
salt, ™% teaspoon paprika, 1% cups 
milk, 2 tablespoons catsup. 

Brown onions, peppers and celery 


ed in a frying pan. Add flour and 
shrimps. Cook slowly until a little 
brown. Add seasonings and milk. 
Cook until thick and creamy. Add 
catsup. Mix well and serve imme- 
diately, poured over hot boiled rice. 

—Stella Moore. 


TUNA FISH AND NOODLES 


Boil noodles, butter a casserole, 
put in a layer of noodles, a layer of 
tuna fish, until nearly three-fourths 
full, then add a can of mushroom 
soup, bread crumbs and dot with 
butter. Bake. 

—Pearle Tyre. 


FISH CHOWDER 
Cook until lightly brown: 2 table- 


for two minutes in the butter melt-ispoons white bacon, % cup chopped 
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200 S. Park ‘Ave. Phone 860 


AUTOMOBILE SUPPLIES 
GAS AND ELECTRICAL EQUIPMENT 


onion. Add 2 cups diced potatoes, 


% cup carrots, 2 cups boilng wa-~ 
ter, 1% teaspoons salt, 1-8 teaspoor 


pepper. Boil 20 minutes or until 
tender. Add 2% cups milk whole, 2 
cups fish flakes. Heat thoroughly or 
until thick. Serve hot. Serves six. 
—Mrs. Leona McLain. 
Geneva. 


MACARONI-TUNA FISH 


1 package Elbow macaroni, 1 can 
tuna fish, 1 green pepper (chopped 
fine), 2 pimentoes (chopped fine), 
2 cups diced celery, 2 boiled eggs 
(chopped), 1 large tomato (chop- 
ped), % cup Prize Recipe cucum- 
ber rings (chopped), 3 tablespoons 
Prize Recipe chili sauce. 

Cook macaroni and salt to taste. 
Combine all ingredients in order 
and add to chilled macaroni. Mix to 
taste with Mark’s Prize Rec'pe 
mayonnaise or salad dressing. Serve 


SALAD |! 


on crisp lettuce and garnish with 
strips of pimentoes. (Serves six.) 
—Mrs. Leona McLain. 

Geneva. 


ESCALLOPED OYSTERS 


1 pint oysters, 2 cups cracker 
crumbs, 1-3 cup butter, melted; 1 
teaspoon salt, % teaspoon paprika, 
% teaspoon celery salt, 1-3 cup 
cream, 1 1-3 cups milk. 

Look over oysters carefully and 
discard any shells. Mix seasonings 
with butter and crumbs. Sprinkle « 
few crumbs in buttered baking dish. 
Add a layer of oysters and top witn 
crumbs. Add part of the cream and 
milk. Add rest of the oysters ana 
top with remaining crumbs. Add 
rest of cream and milk. Allow to 
bake for 40 minutes in a moder- 
ately slow oven. Serve in dish in 
which baked. ’ 


—&tella Moore. 


Chicken and Poultry 


OLD FASHIONED CHICKEN PIE 
1 4-to-5-pound chicken, 1% qts. 


JELLIED CHICKEN 


1 large fowl cut up, 3 carrots, 1 


water, 2 teaspoons salt, 1-8 teaspoon; hard boiled egg, 4 pieces celery, 1 


pepper, 1 cup cooked peas. 

Cut chicken into pieces; cover 
with hot water, season, simmer until 
tender. Place chicken in baking dish, 
after removing all bones, cover with 
milk gravy made from chicken 
broth, stir in peas. Cover with crisp 
Crisco pie crust. Bake in a hot oven 
(425) 15 to 20 minutes. Will serve 
six. 

—Mrs. De Coursey. 


small onion. 
taste. 

Cut carrot, celery, onion fine, 
place chicken, well cleaned, in large 
pot. Add just enough water to 
cover. Add chopped vegetables, 
about % teaspoon salt. Cook until 
chicken falls from pones, lift out 
chicken, cool, remove bones and 
cut into small pieces, then return to 
pot. Continue cooking slowly until 
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Salt and pepper to 
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Arranie for YOUR Roper 


At Any of Our Four Stores 


DELAND DAYTONA BEACH . NEW SMYRNA BEACH - SANFORD 
DELAND DAYTONA BEACH _ NEW SMYRNA BEACH - SANFORD 


1% 


almost all of the juices have been|small cut biscuits. 


arsorbed. Last few minutes will re 
quire careful watching and stirring 


Dough for Biscuit and Dumplings 
2 cups sifted plain or all-purpose 


so it will not burn. Taste for season-'flour, 3 teaspoons baking powder, 

ing. Remove from fire and add hard; % teaspoon salt. Cut in in 4 cups 

boiled egg. ; | shortening, 1 cup milk, mix only 
Line mold with light soating of! until flour is dampened. Roll and 

butter and place four slices lemon jcut thin on floured board. Bake in 

against sides. Four in chicken; cool oven 400 degrees until brown. 

voll, then place in refrigeratur to| —Mrs. Lena McLain. 


chill for several hours before slhic- ; 

ing. ; 
—Katherine E. McKay. | CHICKEN AND DUMPLING 

in RL a odd | 1 5-Ib. hen, cook juntil tender, 

Miani. | 


cool, take off bones, have 3 qts. 
Sisgas e | broth, boiling hot, sift together 5% - 
CHICKEN TOMALE PIE ‘eups flour, 1 scant teaspoon baking — 


Cook one chicken (4 Ibs.), re- powder, 2 teaspoons salt, % 4 ~/ 

move from bone, cut as if for salad. lard, 2 ese. ] ant : 

To 1 quart of broth add one large Mix to firm dough, not too stiff, 
can tomatoes, 1% cups corn meal, roll thin, cut in strips and drop in 
cook to mush, stirring constantly. | this pot of boiling broth until all 
Add 1 can chopped olives (ripe), 1 dough is used. Put lid on, lower the 
clove, garlic, pepper, salt to taste.|fire and cook 10 minutes without 
Add 6 raw eges and 6 hard boiled lifting lid. Then lightly toss the 


egys choped. Add chicken and chicken in with dumplings. 
bake. —Eunice L. Turner. 
—Eunice L. Turner. —— 
<r aca DUMPLINS 
CHICSEN PIE " 

Chicken, 4 to 5 Ibs., boil until| 2 CUPS flour, 4 teaspoons baking 
tender, 2 cups diced new Lvish po- aes Riedl ragist33y salt, % cup 
tatoes, 1 teaspoon salt, % teaspoon nr. 7 SRIRE OSES. ‘ 

Mix and sift the flour, baking 


penper, cook until tender. Fill deep 
baking d’sh with layer of chicken 
after removing bony parts. Add a 
laver of hard boiled eggs (use six) 
and layer of dumplings rolled thin. 
Repeat until dish is filled. Thicken 
broth from chicken and make gravy Some people are making such 
(by adding 1 pt. milk to 1 pt. broth.|thorough preparation for rainy days 
Pour over ingredients in dish until]}that they aren’: enjoying todayis 
completely covered. Thep top with|sunshine. 


powder and salt. Add the milk and 
beaten eggs. Drop quickly by spoon- 
fuls into soup or stew, cover closely 
and steam 12 minutes. 2) 
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R. A. WILLIAMS 


Real Estate Broker 


Atlantic National Bank Bldg. Telephone 732 


Hill Hardware Company 


Under New Management 


The Store of Friendly Service 


301 E. First Phone 53 


LARGEST ASSORTMENT OF 


Luggage .. Sweaters .. Robes 
EVER SHOWN IN SANFORD 


B. L. PERKINS 


MEATS 


HAM LOAF 


(Double Recipe) 

2 tb ham, 1Ib fresh pork, 3-4Ib 
veal, 3 eggs, 1 cup bread soaked in 
milk or cream, % cup milk or cream, 
salt and pepper. Green peppers if 
desired, Grind meat twice. 

—Odeal Crosby 
SPAGHET™?’ AND MEAT BALLS 
2 lbs. hamburger, 2 cans tomatoes, 
1 teaspoon black pepper, 1 teaspoon 
sugar, 4 or 5 pods garlic, 1 can to- 
mato paste, 1 teaspoon salt, % cup 
water, bay leaf. 

Brown hamburger. 
othar ingredients and cok. Serve 


*\ browned baste with the following 


syrup: 1% cups brown sugar, 1 
tablespeon mustard, % cup vinegar, 
% cup water. Combine the _in- 
gredients and cook 5 minutes. Use 
for basting the meat loaf. Bake 2 
hours. Serve hot or cold cut in 
slices. 

Ollie Mae Harriosn 


New England Boiled Dinner 


3 lbs. good corned beef; cook un- 
tender; add 1 large head cabbage 
quartered, a few onions, whole; 6 
or 8 large potatoes; serve with 


Con dine the|with spiced or pickled baby beets. 


This dinner is not complete without 


with freshly boiled spaghetti andj}corn bread. 


grated cheese. 
—Dorothy Varn 


COUNTRY FRIED STEAK 


TASTY MEAT LOAF 


2 Ibs. chopped beef, 1 Ib. chopped 
veal, 1 Ib. chopped pork, 2 eggs, 1 


Have round steak cut 1% or|cup bread crumbs, % cup milk, 1 


2 in. thick; dredge iwth fiour, brown 
in hot fat or suet. Place in baking 
dish, season, add one minced onion. 
Heat two cups water and pour over 
meat. Let bake at least 2 hours in 
moderate oven. 

—Mrs. Glenn E. McKay 


Sweet HAM and PORK LOAF 


1 lb. ground cured ham, 1% Ibs. 
ground pork steak, 2 beaten eggs, 
1 cup milk, 1 cup cracker or bread 
crumbs, Salt and pepper to taste. 

To the ground meat add the beat- 
en eggs, milk, crumbs and mix 
thoroughly. Salt and pepper to taste. 
Make into loaf. Place in moderate 
oven (400 deg.) and when slightly 


small onion chopped, % teaspoon 
sage, 1 tablespoon Worcestershire 
sauce, % teaspoon pepper, 2 tea- 
spoons salt, 2 teaspons baking pow- 
der. 

Add baking powder to the bread 


crumbs. 
—Joy Bailey. 


LUNCHEON DISH 


1 Ib. veal steak, 1 ib. pork steak. 
Cook in small amount of water un- 
til tender. Cut in small pieces, soak 
3 slices of bread in liquid from the 
meat. (There should be about 1 cup 
of liquid). 1 small can mushrooms. 
Combine all ingredients with 2 well 
beaten eggs, season with salt and 
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After using these Recipes, we hope the quality of 
your food is equal to the quality of our shoes 


Ivey’s Shoe Store 


Attention, Housewives - - 
We Will Finance Your Purchase Whether It Cost 
$15 — $250 — $400 — $1000 — OR EVEN MORE 


Buying a New Car, Furniture, Radios, Electrical Appliances, 
and other consumer goods by our FINANCE Plan means pur- 
chasing in the most “convenient” way. Ours is really a Help- 
ful Plan. Even though you have a loan now, we can finance 
any and-or as many purchases as you feel you can carry. 
FAMILY LOAN COMPANY AT SANFORD 


Room 8, Florida State Bank Bldg. Telephone 33 


COMPLIMENTS OF 


Roumillat & Anderson 
Drug Company 


14 


pepper and bake in _ casserole in Then serve with rice. A moderate 
moderate oven for half hour. Serve|amount of cubed fresh fish may be 
hot. English peas and a green salad|added to this mixture when nearly 
and hot rolls go well with this dish. done and simmered for about 15 


—Jennie Wells Lehman 


SURPRISE MEAT BALLS 


(A Tasting-Test Kitchen Endorsed 
Recipe) 

1 lb. ground beef, % Ib. ground 
pork, salt and pepper, %4 cup cream, 
2 cups small toasted bread cubes, 1 
small onion, finely chopped, 1 table- | 
spoon chopped parsley, 3 tablespoons 
salad oil, salt and pepper, 1 teaspoon 
poultry seasoning, 1 10%-ounce can 
condensed mushroom soup, %% can 
water. j 

Combine meats, seasonings and 
cream; mix thoroughly. Form in 16 
patties. Combine bread cubes, on- 
ion, parsley, salad oil, and remain- 
ing seasonings; place stuffing on 8; 
patties; cover with remaining pat- | 
ties; press into balls. Brown in hot: 
fat; add mushroom soup mixed with 
water; cover and bake in moderate 
oven (350 degrees) 1 hour. Serves 
eight. 


—Stella Moore. 


GOULASH 


(Poor Man’s Dish) 


Cube several slices of bacon and 
place in skillet, when partly fried 
out add two onions chopped fine; 
and alow to fry slowly until golden 
brown. Add 1 No. 2 can tomatoes 
and two medium sized potatoes 
cubed and one small pod of garlic 
which has been finely cut. Season to; 
taste with salt, pepper and any hot 
sauces desired. Simmer until tender. | 


minutes. 
—Dorothy Varn . 


PORCUPINES 


% cup raw rice, 1 Ib. ground 
beef, 1 medium sized onion (chop- 
ped fine), salt and pepper. 

Mix above ingredients, shape into 
balls and brown in small amount of 
fat. Add 2% cups boiling water, 
cover and cook for 30 minutes. Add 
2 cups canned tomatoes, “% cup 
Mark’s Prize Recipe chili sauce and 
5 potatoes and cook 30 minutes 
more. 

—Mrs. Leona McLain. 


Color is important in serving 
food, nothing is as unappetizing as 
an all-white dinner. For a vegetable 
plate try baked potato, green beans, 
pickled baby beets or French fried 
potatoes, eggplant, stuffed tomato 
and spinach garnished with hard- 
cooked egg yolk. 


“I would thank Thee for the tasks; 
A fire to tend, a loaf to bake; 

A floor to sweep, a seam to sew, 
A clean-white sheeted bed to make, 
A lamp to light at evening time— 
I thank Thee, God, for all of these: 
For home, my home—for every 

house— 
I thank Thee God, upon my knees.” 


Some hearts, like evening prim- 
roses, open more beautifully in the 
shadows of life. 
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COMPLIMENTS OF 


Wight Grocery Company 


Wholesale | 
Groceries ] 


SANFORD, FLORIDA 


_ Bread, Rolls and Waffles 


BISK-ROLLS 


Sift together: 2% cups flour, 1 
teaspoon baking powder, 1 teaspoon 
salt (scant), ™%4 teaspoon soda. Add 
1 cup lukewarm buttermilk, 1 tea- 
spoon sugar, 3 tablespoons butter, 
1 yeast cake in milk, 

Let rise 30 or 40 minutes, Knead 
well. Roll and cut into biscuits. Bake 
about 10 or 12 minutes, 
t —R. M. C. 
QUICK BUTTERMILK PARKER- 
HOUSE ROLLS 


Crumble into mixing bowl 1 yeast 
cake; add 1 cup lukewarm butter- 
milk, % teaspoon soda, 1 teaspoon 
sugar, 3 tablespoons melted shorten- 
ing. Stir to dissolve compeltely. Sift 
together: 2% cups flour, 1 teaspoon 
baking powder, 1 teaspoon salt. 
_Add to liquid all at once, Beat 
well. Add more flour if necessary: to 
make dough easy to handle. Rol! 
out about % inch thick. Cut with 
biscuit cutter spread with melted 
butter, fold over and place in 
greased pan. Let rise about 1% to 
2 hrs. Bake in hot oven 400 degrees 
15 or 20 minutes. Makes about 20 
rolls. 
' —Katie Corley. 


ALL-BRAN REFRIGERATOR 
ROLLS 


1 cup of fat, % cup of sugar, 1 
cup of Kellog’s All- Bran, 1% tea- 
spoons salt, 1 cup boiling water, 2 
eggs, 2 cakes compressed yeast, I 


cup lukewaim water, 6% cups flour. 

Put fat, sugar, all-bran and salt 
in large mixing bowl, add boiling 
water, stirring until fat is melted. 
‘Let stand uritil mixture fis luke- 
warm. Add _ well-beaten eggs and 
veast cakes, softened in lukewarm 
water. : 

Add one-half the flour and beat 
until batter is smooth. Add remain- 
der of flour and beat well. Cover. 
bowl with 2 layers of waxed paper, 
secure with a string or rubber band 
and place in refrigerator over night 
or until ready for use. Form balls 
of dough to fill greased muffin pans_ 
about half full. Let rise in a warm 
place about two hours or until, 
double in bulk. Bake in moderately 
hot oven about 15 minutes, 

—Mrs. Lottie A. Nix. 


REFRIGERATOR ROLLS 


1 cup shortening or % shortening 
and % butter. 1 cup boiling water, | 
1 cup sugar, 1% teaspoons salt, 2: 
eggs (beaten), 1 cup cold water, 2 
cakes yeast, 6 cups flour (unsifted). 

Pour boiling water over shorten- 
ing to melt. Let cool slightly. Add 
sugar and salt. Add beaten ergs. Let 
yeast stand several minutes in cold 
water. Add to mixture. Add flour. 
Let stand overnight in refrigerator . 
at least four hours before baking, 
form and let stand at room tempera- 
ture. Cover with towel to keep it 
moist. Bake at 450 degrese for five 
minutes then turn over to 350 for 
10 more minutes. Makes enough for 
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To satisfy your Bakery Needs . . . 


Call 700 at 


ROBB'S BAKERY 


105 West First 
Bs a 4 
ALWAYS FRESH AND GOOD 


SANFORD , FLORIDA 


Yowell's 


* 


DRY GOODS LADIES’ READY-TO-WEAR 
Novelties 


Men’s and Boys’ Clothing and Furnishings 


SANFORD FLOR:DA 
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several meals. Recipe may be halved;ing powder and mix. Bake on a 

for less rolls. ~~ grddle greased just enough to bake 
—Neva Haynes. .| without sticking. ’ 

—Rada Mae Crenshaw. 


| BANANA NUT BREAD 


J WAFFLES 
1 cup sugar, 4 ripe bananas 


mashed fine, 1 *%easpoon soda, 2! 2 cups flour, 2 cups milk, 2 eggs 
cups flour, % cup shortening, 2, (beaten seperately), 1 teaspoon 
eggs, 1 teaspoon baking powder, % |salt, 3 teaspoons baking powder, 4 
eup nuts, 

Bake in moderate oven about 35, 
minutes. (The bananas must ‘be 


dead ripe for the eges and the ba- 


tablespoons melted better—or sub- 
stitute). 

Sift flour, baking powder and salt 
abe together. Beat egg yolks well and 
nanas are all the liquid to be used. Kev milk and beak, add tile to. Hour 

Rada Mae Crenshaw. (siowly beating until perfectly 

Te a ‘smooth. Then add melted butter and 

CORN BREAD DRESSING fold in whites of eggs stiffly beaten. 
2 cups cream meal, teaspoon salt. This makes enough waffles for four 


add boiling hot water until stiff. Put people. 
in iron frying pan and brown on 

both sides, on top of the stove, Cut 

up a few slices of white bread cut HUSH PUPPIES 
fine. Mix, add onion diced fine, two 
acs of clery ct fine pe7er spn fom, teepoon soy 3 te 
bake. Add two eggs and bake abort Po" baking» powder, 1 teaspoon 


an hour at 400 degrees oven heat. mths 1 whole egg, 3 tablespoons 
—Pearle Tyre. onien, chopped; 1 cup buttermilk. 


Mix all dry ingredients together. 
Add onion, then milk and last the 
beaten egg. Drop by the spoon full 

1%4 cups southern meal, 2 cups jnto the pan or kettle in which fish 
boiling water, 1 teaspoon sugar, 1;‘s being fried. Fry a golden brown. 
tablespoon butter, 1 cup boiled rice | Drain on brown paper the same as 
or grits, 1 teaspoon salt, 1 egg, 1% \fiied fish. If deen fat is used the 
cups buttermilk, 1 teaspoon soda, 1 Hush Puppies will float when done. 
teaspoon baking powder. —Rada Mae Crenshaw. 

Mix salt, sugar, butter, meal and 


—Elizabeth Huff. 


2 cups southern cornmeal, 1 table- 


CORN ‘MEAL BATTER CAKES 


rice or grits together and over this | DELICATE CORN MEAL 
pour the boiling water, stirring con- MUFFINS 

stantly. Let cool slightly, add butter- 

milk, Beat egg well then add dis- % cup of corn meal, % cup boil- 


solved soda in one tablespoon water ing water, 2 tablespoons butter, % 


and mix well, and then add the bak- cup pastry flour, % teaspoon salt, 
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COMPLIMENTS OF 


Rockey’s Tire Shop 


W. B. ELLERBE, Mer. 


113 S. Park Phone 265 


Wm. E. KADER 
JEWELER 
DIAMOND JEWELRY 
Unusual Designs Our Specialty 


112 S. Park Ave. 


COMPLIMENTS OF 


LANEY’S DRUG STORE 
Prescriptions Filled Accurately 
PLATE LUNCH 
It “‘Pleases” Us to ‘‘Please’” You 


Meisch Bldg. Phonel103 


.2 teaspoons baking powder, 2 table- 
spoons sugar, 1 egg, %% cup milk. 
Pour the boiling water over the 
corn meal, add the butter and mix 
thoroughly; cover and let stand an 
hour or longer; add the flour, salt, 
sugar and baking powder sifted to- 


gether; add the ege and milk and 
mix all together. The mixture is 
quite thin. Bake in a hot, well-but- 
tered muffin pan about 25 minutes. 
The recipe will make one dozen 
small muffins. 

—Mrs. Lottie Nix. 


VEGETABLES 


ESCALLOPED POTATOES 
Wash potatoes, slice and put in 


pan with salt, pepper and enough, 


water to cook. Add 2 level table- 
spoons flour, cook done, also add 1 
jar red pimentoes. When potatoes 
are cooked add grated cheese and 
turn oven off. 


—Mrs. Estelle Elliott. 


VEGETABLE LOAF 


8 tablespoons melted butter or 
fat, 2 cups bread crumbs, 1 cup 


chopped celery, 1 cup diced cooked | 


carrots, 1 cup diced cooked peas or 
beans, % cup chopped nut meat, 2 
eggs, beaten; 1 teaspoon salt and 
perper mixed, 

Mix fat with bread crumbs, form 
loaf, bake in moderate oven 30 min- 
utes. 

—-Sybil Routh. 


EGGPLANT APPETIZER 


Peel one large eggplant, cut in 
sections. Boil rapidly in salted wa- 
ter until just tender. Drain well, 
cool. Chop eggplant, adding 1 small 
onion, minced, and 1 finely chopped 
peeled tomato. Combine with well 


potatoes 


seasoned French dressing to which a 
little sugar has been added. Serve 
icy cold as a salad, relish or appe- 
tizer. 
—Katherine E, McKay. 
Miami. 


LUNCHEON DISH 

Sweet Potatoes and Apple 
Boil potatoes 20 minutes, slice 
in a_ buttered casserole, 
slice raw apples on top. Sprinkle 
with brown sugar—dot with butter. 
Little nutmeg, half cvp of honey 
or brown sugar to % cup water. 
Bake one hour. 

—Mamie J. Warner, 

Here’s a micthty fine prescription 
when you’re feeling sick and blue: 
Order fresh ezir, by the houseful, 
and sunshine a mile or two, mix 
well with hope and courage and 
heartiest good will, It will beat the 
biggest powder, or the pinkest kind 
of pill. 


—Sybil Routh. 


THANKS 

No need to fret about it, Ma’am, 
God knows about the boys alright, 
Look at all the service stars 

He hangs out in the sky at night. 
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COMPLIMENTS OF 


Florida State Bank 


SANFORD, FLORIDA 


DEPOSITS INSURED BY 


The Federal Deposit Insurance Corporation 


Washington, D. C. 


$9000 “Esch perosrrorn $9000 
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Cakes and Icings 


MILK CHOCOLATE CAKE * |ture. Beat well and pour into a 
greased pan and bake in a moder- 


2 cups Henkel’s velvet cake and ate oven (300-350 deg.) for about 
pastry flour, % cup butter, 1% 1 howe 


cups sugar, 2 eggs, 1 cup sour 
milk, 2 sq. (2 oz.) bitter chocolate | 
melted, % tablespoon salt, 1 tea- COCOA CAKE 
spoon. vanilla, 1 teaspoon soda, 1 . 
tablespoon vinegar: % cup shortening, 1 cup sugar, 
Method—Sift and meausre flour. 1 egy, ; %& teaspoon soda, % cup 
Add salt to flour and sift 3 times. |S" milk, 2 tablespoons cocoa in 
Cream, butter, add sugar gradually|2 tablespoons hot water. 1% Ione 
and beat until creamy. Add 1 egg, flour, salt and vanilla. Top with a 
unbeaten, mix well, add other egg | Chocolate icing. 
unbeaten and beat 2 minutes. Add —Margaret Shoemaker. 
vanilla, flour and sour milk, mak- 
ing 4 additions of flour and 8 of 1-2-3-4 CAKE 
milk. Add melted chocolate and! 1 cup of butter, 2 cups sugar, 4 
mix well. Lastly dissolve soda in | eggs % cup milk, 3 cups flour, 4 
in vinegar and add to batter, beat-'teaspoons baking powder, % tea- 
ing a few seconds. Bake in two 8- spoon salt, % teaspoon vanilla, 
inch wax-paper lined pans at 375; Cream butter and sugar together, 
deg. for 25 minutes. When cool,!add egg yolks, one at a time. Beat 
ice with milk chocolate nut icing. |well. Sift dry ingredients together 
Mrs, Franz Warner jand add to mixture alternately with 
es jmilk. Fold in beaten whites. Add 
APPLE SAUCE CAKE lvanilla. Bake in layers. 
—Gertrude Page 


1 cup sugar, % cup shortening, | 


1 cup apple sauce (unsweetened) | 5 ie 

1 cup raisins, 1 cup dates, % cup! QUICK GINGER CAKE 

nuts, flour well in 2 tablespoons! Tin 14 inches by 10 inches. Heat 

flour; % teaspoons cloves (or all-|350 deg. for 30 minutes. 1 cup 

spice), %% teaspoon cinnamon, %4/|molasses, 1 cup sugar, 1% cups 

teaspoon nutmeg, % teaspoon cin-/flour, 2 unbeaten eggs, 1 teaspoon 

namon, 2% cups flour, 1 teapsoon/ginger, 1 teaspoon cinnamon, % 

soda in 2 tablespoons water, % tea-| teaspoons cloves, 2 teaspoons soda, 

spoon salt. |1 cup shortening softened with 2 
Cream sugar and shortening well. leaps boiling water. 

Add applesauce and soda dissolved | Line pan with oil paper. After 10 

in water. Mix and sift the dry la in oven sprinkle with two 

gredients. Add them with the flour-|cups raisins. 

ed fruit and nuts to the first mix- | ' —[Louise Bristol Bills. 
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—Mrs. Jack Burney : 


. 


© REDDY KILOWATT 


Your Electric Servant 
TO PLEASE THE WHOLE FAMILY 


the ELECTRIC WAY is the RIGHT WAY 


The Electronic Age is bringing happier units and electric dishwasher will simplify 
cooking days to the modern housewife. cleaning up after a meal . . . witha plen- 
New, automatic electric ranges will cook an tiful supply of hot water from your auto- 
entire meal without demanding any atten- matic electric water heater to help out all 
tion, once you place the food in the range. along the way. 

New automatic electric refrigerators will Yes . . . the Electric Way is the Right 
provide varied temperature compartments Way .. . It does everything . . . faster 
and space for frozen foods. Your disposal cleaner, cheaper than ever before, 


sifted in flour. Bake in loaf tin 


CRUMB CAKE 
: one hour in slow oven. 


d 2 cups brown sugar, 2 cups floury! j —dith Dutton 
% cup shortening. 

Mix together to make crumbs. OCRANGE FRUIT CAKE 
Take out % cup crumbs for top of 
cake. Add the following: % cup butter or other fat, 1 cup 


1 egg, 1 cup sour milk or cream, |Sugar. 3 eggs, 1 teaspoon vanilla, 1 
1 téaspoon soda, 1 teaspoon vanilla,|cup buttermilk, 3 cups flour, 11¢ 
pnch salt. Mix well, sprinkle crumbs|teaspoon soda, 1 teaspoon salt. 
on top of cake, bake in moderate |Grated peel and juice of 1 orange, 
oven (350 deg.) for 85 minutes,|1% cup ground dates, 1 cup chop- 
Chopped nuts may be added if de-|ped nut meats. 
sired. Cream shortening until soft, then 
gradually add sugar and continue 
creaming until smooth, add _ the 
egvs and beat until light; add va- 
nilla and buttermilk, alternately 
with flour which has been sifted 
with the soda and salt, mixing thor- 
oughly after each addition. Stir in 
the orange peel and juice, dates 
and nuts. Place in a well greased 
and floured loaf pan and bake 350 
deg. for 14% hours. Remove the 
cake from the oven while warm: 
baste with the following: add % 
cup sugar to the grated rind and 
juice of 1% orange. Pour over cake 
a little at a time until it is absorbed. 
—Mrs. Henrietta Raines 


—Vivian Welsh. 


NEVER FAIL CHOCOLATE CAKE 


1 egg, % cup cocoa, % cup 
shortening, 1 teaspoon soda, % cup 
thick sour milk, 1 cup sugar, 1% 
eups flour, % teaspoon salt, 1 tea- 
spoon vanilla, % cup boiling water. 

Put all in bowl in order given. Do 
not mix until ali ingredients are in 
bowl. Beat well and bake in moder- 
ate oven. Makes either layer or 
loaf cake. 

Icing — 1 cup confectioners sug- 
ar, 1 tablespoon margarine, rub to- 
gether, add cream or warm water, 
teaspoonful at a time until suitable 
consistency to spread. Few drops 
of vanilla may be used. 

—Jennie Wells Lehman 


PRINCE HANK CAKE 


1 2-3 cups brown sugar, 1 cup 
English currants, 1 cup sour milk, 
2% cups flour, 4 tablespoons mo- 
lasses, 2 eggs, 2 teaspoons soda, 2-3 
ening, 1 cup water, 2 cups raisins. eee. pee ue oe hoodgs sta 

: ; 4 spice and a little chocolate. ake 

Boil 5 minutes and cool. When |.? aera, 
cold add % teaspoon each of nut- 
meg, cinnamon, cloves, or allspice py 
and salt. 1 teaspoon soda dissolved 
in a little hot was, 2 cups flour | POUND Came 
with 14 teaspoon baking powder 12 medium (or 10 small) eggs, 
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BOILED RAISIN CAKE 


1 cup brown sugar, % cup vsins | 


—Joy Bailey 
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Dems Ss 


QOvAL CR OW 


COLA 
BEST BY TASTE TEST 


NEHI BOTTLING CO. 


C. E. McKEE, Owner 


UNITED LUMBER CO. 


Dealers of Building Material 


Eighth St. and French Ave. Phone 713 


Seminole County Laundry 
Company 
Laundering and Dry Cleaning 


819 W. Third Telephone 475 


31-3 cups sugar, 4 cups cake flour, 
1 pound butter. 

Cream together butter and sug* 
ar, add whole eggs, one at a time, 
and beat. Add flour and bake 1% 
hours in moderate oven (375 deg), 
starting at 3850 deg. and incrase 
after first 10 minutes to 375. One 
teaspoon of flavoring may be add- 
ed if desired. 

Marie Methvin. 


SOUR CREAM CAKE 


1 cup sugar, 1 cup sour cream, 1 
teaspoon vanilla, 1 % cups flour, 
2 eggs, 1 teaspoon lemon extract, 
1 teaspoon nutmeg, 1 teaspoon soda. 

Frosting — 2 teaspoons cream, 
1 cup powdered sugar, 1 tablespoon 
butter. 

Mix well and spread over cake 
before it has cooled too much. 

—Rada Mae Crenshaw 


HOT MILK CAKE 


2 eggs, 1 cup sugar, 1 cup flour, 
pinch of salt, 1 cup hot milk, 1 tab- 
lespoon butter, 1 teaspoon baking 
powder, 1 teaspoon vanilla. 

Beat egg well, add sugar, keep 
beating; sift flour, salt and baking 
powder 3 times and add sugar and 
eggs. Heat butter with milk, pour 
into batter, add vanilla, bake about 
25 minutes 350 to 375 deg. (Batter 
is thin). 

—Elizabeth Long. 


BLUEBERRY CAKE 


1 cup ful milk, 1 teaspoon soda, 
2 teaspoons cream of tartar, 2 tab- 
lespoons sugar, little salt, 1 table- 
spoon of melted butter or lard, flour 


a 


enough to make a stiff batter, 1 
pint fresh ripe blueberries, well 
mixed in, 


Put in pan and bake 18 to 20 
minutes. Dissolve soda in with milk. 
Sift cream of tartar well through 
the flour. Serve hot as dessert for 
dinner or breakfast. 

—Mrs. Jewett 


BLUEBERRY UPSIDE-DOWN 
CAKE 


“Fresh Berries: Spangle 
Tender Cake” 

1% cups blueberries, 1-3 cup of 
brown sugar, % teaspoon cloves, 1 
tablespoon butter, % cup water, % 
cup shortening, % teaspoon vanilla, 
% cup sugar, 1 beaten egg, % cup 
enriched flour, %4 teaspoon salt, %4 
cup milk, 1% teaspoons baking pow- 
der. 

Combine blueberries, 1-3 cup of 
brown sugar, cloves, butter, water 
and simmer 5 minutes. Pour into 
greased 8-in. cake pan. Thoroughly 
eream shortening, vanilla, % cup 
granulated sugar. Add egg, beat 
well. Sift flour, salt, baking powder; 
add alternately with milk. This is a 
heavy batter. Spoon over berries; 
spread evenly. Bake in moderate 
oven (350)) 40 minutes. 

—Stella Moore. 


CINNAMON CAKE 
(This makes one good square cake) 

Mix dry —2 cups flour, % cups 
sugar, 4 teaspoons baking powder, 
% teaspoon salt. 

Mix—1 egg beaten, 1 tablespoon 
melted butter (not hot), 1 cup 
milk. Pour into dry ingredients and 
mix well. (A little dry cinnamon 
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COMPLIMENTS OF 


The Sanford Atlantic National Bank 


SANFORD, FLORIDA 


Accounts up to $5,000 Insured by 
FDIC 


— ————$_— — —— 


CHASE & CO. 


IN SANFORD SINCE 1884 


Manufacturers and Jobbers— 


FERTILIZERS - INSECTICIDES 


Distributors— 


BUILDING MATERIALS - GROWERS’ SUPPLIES 


Growers and Shippers— 


FRESH FRUITS AND VEGETABLES 


oor 


— 


may be added to batter if desired). 


Top dressing — Cinnamon and_ 


suger mixed as desired and sprint 


spoons baking powder, % teaspoon 
salt, % cup milk, % cup sugar. 
Sift flour, salt, baking powder and 


kled over top of batter before bak-/spices together. Beat eggs well, add 


ing. —Mrs. George Lewis, 
Linwood, Pa. 


PEACH SHORT CAKE 


Make layer cake out of the fol- 
lowing ingredients: 2 cups sifted 
cake flour or regular flovy, 3 tea- 
spoons baking powder, % cup but- 
ter or other shortening, 1 cup sug- 
ter, 2 eggs, % cup milk, I tea- 
spoon vanilla. Mix and place in 2 
greased layer tins, bake in moder- 
at oven (375 deg.) for 25 to 30 
minutes, 

Place sliced fresh peaches _be- 
tween and on top. of layers. 
Sprinkle peacres generously with 


sugar and small amou nutmeg. 
This is beti2: after it has an'‘sugar until it 


hour or two. 
—-Dorothy Varn 


ANGEL FOOD CAKE 


1 cup Swansdown flour (sift 4 
times), 9 to 10 egg whites, beat 
lightly, add 1% teaspoons cream of 
tartar, continue beatng until stiff. 
1 cup granulated sugar, fold into 
whites, then fold little flour at a 
time into whites, flour with 1 tea- 
spoon almond and 1 teaspoon va- 
nilla. Bake 1 hour slowly in mod- 
erate oven. 

—Iva Wight. 


DOUGHNUTS 


2 tablespoons Snowdrift (melted), 
2 eggs, 4% teaspoon nutmeg, % tea- 
spoon cinnamon, 3 cups flour, 3 tea- 


milk, sugar and melted snowdrift 
into dry ingredients. Add enough 
more flour or milk to make a soft 
dough. Roll on a floured board to 
%4 inch thickness and cut wth a cut- 
ter. Fry in deep hot Snowdrift of 
860 degrees F. until the doughnuts 
are brown and tender. The fat 
should be hot enough to brown a 
cube of bread in sixty seconds. 
—Mayme Griffin. 


POUND CAKE 


1% cups sugar, 1% block but- 
ter, 5 eggs, 2 cups flour, 1 tea- 


spoon ~ vanilla, %teaspoon baking 

powder. 
Method — Cream, butter and 
is very light, add 


whole egg, one at a time, beating 
after each.. Add flour slowly with 
baking powder that has been sifted 
twice. Add vanilla. Bake 1 hour 5 
minutes in pre-heated oven 350 deg. 

For nut cake just add 2 cups nuts 
and piece of citron. 


—Pearle Tyre 
—— 
PRUNE CAKE 
2% cups sifted cake flour, % 


teaspoon baking powder, 1 _ tea- 
spoon soda, % teaspoon salt, 1 tea- 
spoon cloves, 1 teaspoon allspice, 1 
teaspoon cinnamon, % cup butter 
or other shortening, 1% cups sugar, 
2 eggs, well | » 1 evp sour or 
buttermilk, 1 cap cooked prunes, 
seeded and coarsely cut. 

Sift flour once, measure, add 
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WELSH’S TIRE SHOP 


Tire Repairing .-. Vulcanizing .. Recapping 


Corner Second and Park Phone 111 


COMPLIMENTS OF 


A FRIEND 


Sanford Electric Gompany 


| General Electric 


APPLIANCES 


Phone 442 SANFORD, FLORIDA 
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idly boiling water 5 minutes until, tablespoons butter, 6 tablespoons 
thick. Remove from heat. Add wa-|cream, 1 teaspoon vanilla. 

ter. Cool. Spread on cold cake. —Mrs. Franz Warner. 
Makes enough frosting to cover tops DENSE 

of 2 (9-in.) layers, or top and sides | EASY COFFEE FROSTING 

of loaf cake or about 24 cup cakes. | 


— Stella. Moore. % package powdered sugar, 1 


: tablespoon melted butter ,scant tea- 

Milk Chocolate Nut Icing ispoon vanilla, pinch salt. Add cold 

coffee slowly and mix well, just 

2 cups conf, sugar, 1 sq. bitter|enorgh coffee to make it spread 
chocolate, % teaspoon black. walnut | nicely. 


extract, % cup chopped nuts, 3 —Neva Haynes 


Pies and Desserts 


SOUR CREAM PIE Melt butter, add to crumbs and 


sugar. Line pie pan, sides and bot- 
tom, keeping “% mixture for top. 

Filling: 1 cup of cottage cheese 
(packed), 1 tablespoon butter, 1 ta- 
blespoon cornstarch, % cup cream 
or top milk, 2 eggs, % cup sugar, 
rind of % lemon, 1 tablespoon lem- 
on juice, 1-8 teaspoon salt, cinna- 
mon, 

Press cheese dry and put through 
| colander, add melted butter. Dis- 
‘solve the cornstarch in the cream. 

STRAWBERRY PIE Beat eggs, add sugar, Combine the 
mixture and add rind and juice of 

Pake crust: 1 qt. strawberries, lemon, salt and cinnamon. Pour into 
cook with % cup of sugar and 1 pie pan and bake 85 to 40, minutes 
cup water—strain, add 2% table- at 350 degrees. 
spoons cornstarch mixed with % —WMrs. Leona McLain. 

Geneva. oe 


1 cup sugar, yolk of three eggs 
and one white, 1 cup raisins cooked 
and chopped fine, 1 cup sour cream, 
% teaspoon cinnamon, “% teaspoon 
or pinch of cloves, % teaspoon nut- 
meg. 

Take eggs, sugar and spices, mix 
together, add sour cream and ral- 
sins and stir. Bake in slow oven. 
When cooked add meringue. 

—Elizabeth Long. 


cup of sugar. Put in baked pie shell 
and top with whipped cream. Save 
.a few large berries to decorate top. LIVE ANGEL PIE 

—Manie Warner. 


- 


4 ege yolks, % cup sugar, % cup 
lime juice, 1 tablespoon butter, 2 
egg whites, stiffly beaten, 1 baked 

Crust: 17 Graham crackers rolled pie shell, lemon meringue. 
fine, %4 cup sugar, % cup butter.! Cream egg yolks and sugar to- 
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CHEESE PIE 


gether. Add lime juice. Cook in a Heat milk in double boiler. Mix 
double boiler or in pan set in hot|sugar, flour and salt together. Add 
water, stirring frequently, until'milk gradually and mix thoroughly. 
stiffened, about 10 minutes. Add|Pour mixture carefully over the 
butter. Remove from heat. Fold in , beaten egg yolks. Retnrn to double 
egg whites. Pour into pie shell. Top | boiler, add dates and cook until 
with meringue. Brown in moderate|thick. Remove from fire. Add nuts 


oven (325 degrees F.) 15 minutes.|and vanilla. Cool. 


; —Eva Williams. 


8 


1 cup sugar, 2 tablespoons butter, 
2 teblespoons flour, 2-3 cup milk, 2 


LEMON PIE 


eve, 
Method: Mix sugar, butter and 
flour. Add egg yolks. Add milk, 


“lemon juice and rind. Beat whites 
real stiff and add to mixture. Put 
‘in raw crust and bake 45 minutes 
‘at 350 degrees. Start in cold oven. 

—Pearle Tyre. 


LEMON SPONGE PIE 


Temperature 425 degrees F. 
Time: 40 minutes, 


1 cup sugar, % cup flour, % ten- | juice of one large lemon. 
juice slowly and mix well. Line pan 


spoon salt, 3 egg yolks, juice and 


Pour into baked 
pie shell (or Graham cracker crust 
can be used) Top with ‘meringue or 
whippel crean:, 

—Mrs. Tack Burney. 


PUMPKIN PIE 


1 cup brown sugar, 1 teaspoon 
cinnamon, % teaspoon ginger, % 
teaspoon salt, 1% cups stewed 
pumpkin, 2 eggs, 1 tablespoon melt- 
ed butter, 1% cups evaporated 
milk, % cup water, 1 9-in. unbaked 
pie crust. 

—Lucy Courier. 


LEMON ICE BOX PIE 


1 can sweetened condensed milk, 
Stir in 


vind of 1 large lemon, 1 cup milk, 3! with vanilla wafers and pour mix- 


egg whites, 1 tablespoon butter. 

Mix sugar, flour, salt, 
juice, rind and egg yolks. Allow to 
stand while rolling the pastry. Beat 
ege whites until stiff. Add the milk 
to the first mixture and carefully 


fold in the™beaten egg whites. a 


—~Mrs, 


Jack Burney. 


DATE CREAM PIE 


2 cups milk, 1 cup sugar, 2 ta- 
blespoons flour, ™% teaspoon salt, 2 
OS yolks, 1 cup chopped dates, % 

te 


ts, 1 teaspoon vanilla, 


ture in. Place in ice box for at least 


lemon jan hour. Especially delicious if cov- 


ered with whipped cream before 
serving. (Nuts or coconut may be 
added.) 

—Neva Haynes. 


HONEY PLUM BUTTER 


o 
| Wash S@bunas plums, cover with 


water and cook until tender. Put 
through a colander. "Measure pulp 
and add % cup honey for each cup 
of pulp. Cook until thick. ‘Seal. 
—Stella Moore. 


KARO SYRUP PIE 


8 whole eggs, well beaten, % cup 
sugar, % cup melted butter, 1 cup 
Karo white syrup, 1 teaspoon va- 
nilla,, pinch salt. Add cup of pecans 
for pecan pie but if a meringue ple 
is wanted leave out nuts. 

Meringue: 2 egg whites, 4 table- 
spoons sugar, pinch of baking pow- 
der. Spread on pie and bake slowly. 

—Rada Mae Crenshaw. 


CHIFFON PUMPKIN PIE 

1 envelope of Knox Gelatine, 
% cup cold water, 1% cups of 
pumpkin, or sweet potato, % cup 
sweet milk, % teaspoon ginger, % 
teaspoon nutmeg, % teaspoon cin- 
namon, % teaspoon salt, 1 cup of 
sugar, 3 eggs. 

To slightly beaten egg yolks add 
% cup sugar, then add pumpkin, 
miik, salt and spices. Cook until 
thick in a double boiler. Pour cold 
water into a bowl and sprinkle gela- 
tine on top of water. Add to pump- 
kin mix well and cool. When it be- 
gins to thicken add rest of suvar, 
“then fold in 
whites. Pour iyto baked pie crust 
and chill in refrigerator. Top with 
whipped cream if desired. 

Crust: Take yolk of 1 evg anc 
mix witkp 2 teasnoons water and 
garnish crust except at edges with 
brush, This keeps crust cr'sp. 


e —Alberta Rowlan 


LEMON MERING PIE . 


salt, 2 cups hot water, 3 slightly 
beaten egg yolks, 


slightly beaten egg 


‘in a hot 
'This recipe makes only one crust. 


1% cups sugar, % cup flour, 3 
tablespoons cornstarch, %4 teaspoon 


2 tablespoons Because they eat a hole. 


grated lemon rind, 6 tablespoons 
lemon juice, 2 tablespoons butter, 
9-inch baked pastry shell. 

Mix sugar, flour, cornstarch and 
salt; gradually add water. Cook 3 
to 5 minutes, stirring constantiy. 
Combine egg yolks, lemon rind and 
juice. Add a small amount of hot 
mixture; stir into remaining hot 
mixture; cook 2 minutes, _ stirring 
constantly. Add butter. Cool, Pom 
into nastry shell; cover with mer- 
ingue made of 3 stiff-beaten egg 
whites and 6 tablespoons sugar. 


| Bake in moderate oven (350 deg.) 


15 minutes. 
—Mrs. Stella Moore. 


QUICK PASTRY 

% cup Snowdrift, 1 cup flour, 3 
tablespoons boiline water, % tea- 
spoon baking powder, % teaspoon 
salt. 

Sift together the dry inzredients 
and cut in the Snowdrift with a 
knife, keeping the mixture flaky. 
Then add the boiling water and cool 
the pastry before rolline. Roll our 
on a floured board and bake on an 
inverted pie-plate for 12 minutes 
oven of 500 degrees F. 


Mayme Griffin. 


A DIET LIST 
The rivers eat away their banks, 
The tides devour the sand, 
e€ morning sun drinks up _ the 

mists, 

The ocean eats the land; e 
Taxes eat up property, 
And pride eats out the soul— 
But moths the diet record hold, 4s 
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A TOAST 


TO THE 


GOOD COOKS 


of the OO; 2S: 
Jno. D. Jinkins 


Seminole County Tax Collector 


Telephone 62 P. O. Box 1180 


STINE MACHINE & SurPLY COMPANY 


TAKES-ALL CLAMP TRUCKS 
PACKING HOUSE AND MILL SUPPLIES 
General Machine and Boiler Work 


Acetylene and Electric Welding 
SANFORD, FLORIDA 


COMPLIMENTS OF 


M. B. “T-Bone” SMITH 


STATE REPRESENTATIVE 


APP 


CHRISTMAS APPLES 


Cook apples in syrup made of 
sugar and water until you can stick 
a straw in. Then let them cool. 
Stuff with cream cheese and nuts, 
Put cake coloring in syrup. Put 
enough to make apples real red. 

—Mrs. H. M. Pearce. 


APPLE FRITTERS 


Slice thin 2 apples, make a bat- 
ter of 11-3 cups flour, 2 teaspoons 
baking powder, % teaspoon salt, f 
egg and % cup milk. Mix and sift 
dry ingredients. Add the milk slow- 
ly and well beaten egg. Stir in the 
apples and drop by spoonfuls into 
hot fat which will brown a cube of 
bread in 60 seconds. Drain on 
brown paper and sprinkle with pow- 
dered sugar. 

—Swannana Mitchell. 


APPLE COBBLER 
Place 4% cups sliced tart apples 


in baking dish. Combine % cup 


OD ees 


sugar. 1 tablespoon flour, 1-8 tea- 
spoon each nutmeg and maple flav- 
oring; sprinkle over apple. Sift to- 
gether 1% cups flour, 2 teaspoons 
baking powder, % _ teaspoon salt 
and 2 tablespoons sugar. Cut in % 
cup shortening with 2 knives. Beat 
1 egg; add 1-3 cup milk, add to 
flour mixture mixing to soft dough. 
Roll out on lightly floured board 
in shape to fit baking dish; place 
on apple. Bake in hot oven 30 min- 
utes. Serve hot with milk. 

—Mrs. S. J. Nix. 


BAKED APPLES 


Wash, core enough apples for 
your family. Place in the hole of 
the apples, finely cut pecans, sugar 
and a lump of butter, cook tender 
and add one marshmallow on top of 
each apple while still hot, add 
enough water to cook tender. In- 
stead of pecans, you can use pea- 
nut butter. 

—Mrs. Estelle Elliott. 


COO LES 


GUM DROP COOKIES 


4 eggs, 1 tablespoon cold water, 
1 teaspoon lemon extract, 2 cups 
sifted flour, 2 cups brown sugar, 14 
cup nut meats, 1 cup spiced gum 
drops cut (do not use licorice.) 

Beat eggs, add sugar and beat un- 
til light and foamy, Add water, 
flavoring and flour. 


Stir in gum!'fectioners 


drops and nuts and spread thinly 
in cookie pan with waxed paper in 
bottom. Bake in slow oven for 30 
minutes. 

Cover while hot with following 
icing: 1 tablespoon orange rind 


grated, 2 tablespoons orange juice, 
2 tablespoons butter. Mix with con- 
sugar and 


spread thin 
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YOU WILL FIND A PAINT 
for Every Purpose and Glass for any Requirement 


a 


Sanford Paint & Glass Co. 
THE COMPLETE PAINT AND GLASS STORE 


117 S. Park Ave. Phone 303 


Buick Mack Trucks “Pontiac 
Sales and Service 


Sanford Buick Company 
SANFORD FLORIDA 


Also Operating 
SILVER FLEET CABS 
Phone 69 


We want your business... 


So we are constantly improving our stock and equip- 
ment to better serve you. 


For Better Service See 


BAUER 


21S Park Ave. Phon: 29 ' 


RADIOS, RECORDS AND APPLIANCES 


EEE RE GEES Oe. 
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icing over cookies. Cut when cool. 


My cookie pan-is- about 9%x131% 
by % and seems to be just right. , 
—OVlie Mae Harrison. 


WHITE COOKIES 

2 cups sugar, 1 cup Crisco, % cup 
sour milk, 2 eggs, about 5 cups of 
flour, 1 teaspoon baking powder, 1 
teaspoon salt, 1 teaspoon vanilla, 14 
teaspoon lemon. 

Cream Crisco and sugar, add well 
beaten eggs, soda mixed with sour 
r ilk, salt, extracts and flour. Roll 
thin. Cut out. Nuts, or raisins may 
be added, 


' —Gertrude Page. 


ROCK COOKIES 
1% cups brown sugar, 1 cup but- 
ter, 8 cups flour, 8 eggs, 1% cups 
raisins, 1 cup dates, 1 pd. black wal- 
nvt meats, 1-3 glass brandy or 
wine, 1 teaspoon soda, in hot wa- 
ter (% cup). 
Mix very stiff. 
—Martha Kivlen. 


MOTHER FULLER’S 
OATMEAL COOKIES 
1% cups sugar, 1 cup butter, 2 
eges, % evp sour milk or butter- 
milk, 2 cups ‘oatmeal flakes, 2% 
evps flour, 1 cup raisins, 1 cup nut 
meats, 2 teaspoons cinnamon, 1 tea- 
spoon soda. 
—Hazel Moore Fuller. 
Wilkes-Barre, Pa. 


PEANUT BUTTER COOKIES 


1 cup brown sugar, 1 cup white 
s’gar, 1 cup shortening, 1 cup pea- 


nut butter, 2 eggs, 1 teaspoon soda, 
1 teaspoon salt, 1 teaspoon van'lla, 
3 cups flour. : 

Mix in order given, flotten out 
thin in little bal!s, work with fork, 
Bake in oven temperature 875 de- 
grees for 10 minutes. 

—Mrs. H. M. Pearce. 
| 
i] 
OLD-FASHIONED MOLASSES 
: COOKIES 


% cup shortening, % cup sugar, 
1 egg, 1 cup light molasses, % cup 
hot water, 4 cups flour, % teaspoon 
salt, 1 teaspoon soda, 1 teaspoon 
cinnamon, 1 teaspoon ginger. 
Thoroughly cream shortening and 
sugar; add egy and beat we'l; add 
molasses and blend. Add hot water. 
[ Sift dry ingredients; add to the 
creamed mixture. Chill. Roll % to 
% inch thick on lightly floured sur- 
face. Cut rectangles 8x5 inches. 
Arrange on greased cooky sheet. 
Bake in moderately hot oven (400 
degrees) 10 minutes. 
—Murray Jarv’s. 
ee eee 
INSPIRATIONAL 


I do the best I know. The very 
best I can; and I mean to keep right 
on doing so until the end. If the 
end brings me out all right what is 
said against me won’t amount to 
,anything. If the end brings me out 
| Wrong, ten angels swearing I was 
right would make no difference,— 
Abraham Lincoln. 


When God measures men He puts 
the tape around the heart, not the 
head. 
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LEE BROS. 


Plumbing and Steam Fitting 
Duo-Therm Home Heaters 
PHONE 109 


Elm Avenue Sanford, Fla. 


eee 


COMPLIMENTS OF 


Seminole Dry Cleaners 
MARVIN MILAM, Prop. 


220 Magnolia Ave. Phone 861 


Lumber, Sash and Doors 


AND OTHER BUILDING MATERIAL OF 
HIGH QUALITY 


Security Lumber and Supply Company 


Sixth and Maple Phone 797 
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CHEESE FONDUE ‘ 


Temperature, 325 degrees; time 
40 minutes. | 

2 cups milk, 2 tablespoons butter, 
% pound cheese, 38 cups. bread 
crumbs, 1 teaspoon salt, %4 teaspoon 
pepper, 4 eggs. 

Scald the milk, Add the butter 
and cheese, stir until melted. Put 
the bread crumbs in a buttered dish. | 
Add the seasonings, and_ well- 
beaten eggs. Add the milk and bake | 


at 325 degrees for 40 minutes. | 
—tLottie A. Nix. 


“CHESO PECAN PIE” 
8 eggs, % cup sugar, 1 cup white 
Karo syrup, % cup melted butter, | 


BD & 


% teaspoon salt, 1 teaspoon vanilla, 
1 cup pecan meat, 

METHOD: Beat egg, sugar, add 
syrup, salt, melted butter and va- 
nilla and pecans. Pour mixture into 
an unbaked pie crust, bake 50 min- 
utes at 350 degrees or 325 if the 
oven is very hot. Can use Flaco for 
pastry—directions on box. 

—Mayme Griffin. 


CHEESE STRAWS 


1 cup flour, 1 cup grated cheese, 

1 egg, 2 tablespoons water, butter 

size of an egg, % teaspoon salt, 

mix, roll out and cut into narrow 
strips and bake, 

—Joy Bailey. 


PUDDINGS 


CUSTARDS AND PUDDINGS 
CUSTARD 

1 scant cup sugar, 1 large can 
cream, 2 tablespoons flour, 4 eggs, 
1 pint water, 1 teaspoon vanilla. 

Beat eggs, mix 2-3 of sugar and 
flour together. Pour slowly in eggs. 
Heat milk and water and remaining 
sugar until at boiling point. Pour 
over ege mixture slowly, stirring 
briskly. Return to heat until correct 
thickness. —Alberta Rowland. 


GRAHAM, CRACKER PUDDING 

5 eggs, 1% cups Graham crack- 
er meal, % cup sugar, 1 teaspoon 
baking powder, 1 heaping cup nuts. 

Cream yolks, add sugar cracker 
dust, baking powder, nuts and stiff- 


Bake _ slowly. 


ly beaten whites. 
Serves eight. 
—Elizabeth Long. 


GRAHAM, CRACKER PUDDING 
% pint cream whipped, % Ib. 
chopped dates, 1 cup chopped nut 
meats, 12 Graham crackers. Roll 9 
of the crackers into fine crumbs, 
Put dates and nuts through food 
chopper. Put these and 9 rolled 
crackers into whipped ‘cream. Make 
this into roll. Roll the remaining 3 
Graham crockers. Roll pudding in 
these crumbs, Place in refrigerator 
and chill. Slice and serve topped 
with spoonful of whipped cream 
centered with a cherry. 
—Vivian Welsh. 
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WIGHT BROS. CO. 


Chrysler and Plymouth 
SALES — SERVICE 


Compliments of 


Sanford Furniture 


105 Sanford Ave. 


Company 


300 East First Phone 21tf 


COMPLIMENTS OF 


Cowan Company 


SEE OUR NEW STORE 


213 E. First St. 
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CHOCOLATE, PUFF 
Turn on “oven, 
(about 850 degrees), melt in sauce- 
pan 2 tablespoons shortening, blend 
in 1% tablespoons flour, a few 
grains salt, stir in slowly 6 table- 
spoons pet milk diluted with 6 table- 
spoons water, add a mixture of 65 
tablespoons coca, % cup sugar. Stir 
and boil 1 minute. Then stir into 
2 well beaten egg yolks, cool, add 
% teespoon vanilla, fold in 2 stiffly 
beaten egg whites, pour into 4 
greased custard cups or baking 
dish holding about 3 cups, set in 
pan containing an inch of hot wa- 
ter. Bake until firm, about 45 min- 
utes for custard cup or 1% hours 
for bakine dish. Serves 4, 
Unsweetened chocolate can be 
used. 1 spoon melted oper boiling 
water, stir in sugar. 
Put all of egg white on other 
mixture, lift and mix lightly. Bake 
on center shelf of the oven. Cold 


Add egg, beat well. 
set moderately ingredients 


(4) Add dry 
alternately with com- 
ined pumpkin and milk. Beat well 
after each addition. (5) Turn into 
well greased baking cups. Bake in 
moderate oven. Serve hot with tart 
lemon or orange sauce. Orange 
sauce has the better flavor of the 
two sauces. 


—Mrs. F. K. Smith. 


BOILED CUSTARD 


2 tablespoons corn starch to 1 qt. 
milk; mix corn starch with a small 


quantity of milk and flavor with 1 
teaspoon vanilla, beat 2 eggs, heat 
remainder of milk to near boiling, 
add corn starch, eggs, 4 tablespoons 


sugar, a little butter and salt, boil 


(2 minutes, stirring briskly. 
| 


—Effie Hewson. 


CUP CUSTARD 
8 ezgs well beaten. Add % cup 


topped with whipped pet milk and 
sprinkled with ground cinnamon. 
—George I. Butler. 


sugar (beat), 1 cup fresh milk, 1 
cup hot water, 1 teaspoon vanilla. 
Stir until sugar dissolves. Bake in 
‘slow oven 45 minutes or one hour. 
BAKED PUMPKIN CUPS - |Put custard’ cups in pan of water 
Temp. 875 degrees F, Time 20 to half-way of cups to bake. 
25 minutes. Serves six. | —Lucy Courier. 
1 cup flour, % teaspoon salt, % 5 ~ 
teaspoon nutmeg, % cyp_ shorten- POOR INDEED 
ing, 1 egg, unbeaten, 2 tablespoons| Who is the richest and who is the 
milk, 2 teaspoons baking powder, |poorest person in all the world? I 
% teaspoon cinnamon, 1-8 teaspoon |call a person with a loving mother 
cloves, 2-3 cup sugar, % cup cooked ,rich, and the petson without a lov- 
ing mother I call poor. The period 
Sift flour once, measure. Add|when one has a_ loving mother I 
salt, baking powder, spices, sift call day; the period when one has 
twice. Cream shortening, add suvar not a loving mother I call the dis- 
gradually, beating until light. (3) / appearance of the sun. 


pumpkin. 
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Iced Dishes, Ice Cream, Drinks 
ICE. CREAM | vanilla. Fold into mixture. Return 


Custard—Less Rich (Basic) to refrigerator and finish freezing. 
—Mrs. Leona McLain. 


Sugar 1-3 cup, salt 1-8 teaspoon, 
whipping cream, 1 cup, eggs, sepa- 
rated 2, sugar 2 tablespoons, va- GOOD ICE CREAM 
nilla 1 teaspoon. | To 1 can Carnation eream add 

Dissolve sugar and salt in milk, enough sugar to taste and add 
chill. Combine sugar and egg yolks enough extract to flavor. 
to stiffly beaten egg whites. Fold! Put 1 can cream in bowl and beat 
into sweetened milk, Freeze to a | with egg beater until partly beaten, 


firm mush. Whip cream and add (do not beat stiff, put in trays and 


COMPLIMENTS OF 


cA 
“friend 


| If It’s Glass, Mirrors or Picture Frames, We Have It 


Senkarik Glass and Mirror Co. 


Auto Glass Replaced Mirrors Resilvered 


112-114 W. Second St. Phone 320 
SANFORD, FLA. 


We Carry Benjamin Moore Paints and 
Varnishes 


———— oe 
44 


when partly frozen take out, beat, with cold water. Mold. 2% cups 
again, then let set until ready to whip cream. Mold into mixture un- 


serve. Chill 
frigerator all night. 
—Estelle Elliott. 


PINEAPPLE, SHERBET 
1 package pineapple jello, 2 cups 


hot water, juice of 1 large lemon, 2) 
‘ange and slice of lemon peel. 


cups sweet milk, scant cup of sugar, 
1 can crushed pineapple, white of 1 
egg (2 whites are better). 
METHOD: Mix jello and hot wa- 
ter, cool. Add milk and sugar, com- 
bine with the lemon juice and 
freeze. When nearly frozen, add the 
pineapple and beaten egg white, 
complete freezing, stir 2 or 3 times. 
Note: 18 marshmallows can be 
used in place of sugar, cut up in 
hot jello mixture. Add spoon of 
sugar to lemon juice and let stand 
and it will not curdle the milk. 
—Stella Moore. 


LIME SHERBET 

Dissolve 1 package of lime jetlo 

in 1 cup of warm water, add scant 

cup of sugar, rind and juice of two 

erated limes. When cool add 1 qt. 

milk ani freeze. When it starts to 
thicken, beat. 

—Eunice L. Turner. 


BAVARIAN ICE CREAM 
Chill until cold % 


cup milk, 


soften 2 teaspoons gelatine, plain, 
% eup orange juice. Dissolve mix- 
ture by placing over boiling water. 
Stir in mixture of 1-3 cup suzar, 
% cup orange ju‘ce. Chill until the 
mixture begins to thicken. 


Rinse 


leanned cream in re-|til stiff. Put into mold. Chill until 


firm. 
—Mrs. Leona McLain. 
RUSSIAN TEA 
8 oranges, 2 lemons, 12 whole 


cloves, 1 quart water, slice of or- 


Boil together 5 minutes, strain and 
add 2 cups sugar and 2 quarts of 
strong tea. 

—Eunice L. Turner, 


FRUIT GELATINE MOLD 
1 tablespoon {1 envelope) un- 
flavored gelatine, %4 cup cold wa- 
ter, 1% cups hot water and fruit 


‘sirup, 1 No. 2% can fruits for sal- 


ad, 1 8-ounce (flat) can sliced pine- 
apple, Maraschino cherries. 

Soften gelatine in cold water; 
dissolve in hot water and fruit sirup. 
Chill until partially set. Add fruits; 
chill in mold until firm. Serves 6. 

—$tella Moore. 


TURKISH TOWELS 


The large sized turkish towels for 
the bath for you can wrap yourself 
in them completely. Small turkish 
towels are grand for daily service 
instead of linen towels that demand 
ironing. <A suggestion for turkish 
toweling is for use at the bathroom 
window. Take four small towels if 
your window calls for the cottage 
style of curtain, or use two of the 
medium sized towels for the smal'er 
windows. These are easily washed 
and can “take” the steam from a 
shower, 
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Candies, Jellies, Preserves, Punch 


DIVINITY 

Boil together 2% cups sugar, x| 
cup water, % cup white Karo syrup 
until it spins a good thread, pour 
onto 2 egg whites stiffly beaten. 
Beat until of desifed consistency. 
Add nuts or fruit, Drop on oiled 
paper, 

—Lucy Courier. 


MINTS 

2 cups sugar, 1 1-3 cups water, 
1-8 pound butter. 

Cook until spins hard thread 
dropped in water, pour on buttered 
marble slab, start pulling immedi- 
ately, adding coloring and essence 
of mints. —Sybil Routh. 


BUTTERSCOTCH STICKS 


% cup buttter, 1 cup brown sugar, 
1 egg, 1 cup flour, % teaspoon salt, 
1 teaspoon baking powder, 1 tea- 
spoon vanilla, % cup nuts. ; 

Melt butter in sauce pan, add the 
sugar and cook until well blended, 
remove and cool slightly, add egg 
and beat thoroughly then add the 
flour, baking powder, vanilla and 
last nuts. Spread in shallow greased | 
pan—bake 80 minutes, cut in nar- 
row strips. Moderate oven. 

—Mayme Griffin. 


CANDIED ORANGE PEEL 
Peel of 6 large oranges, 1 table- 
spoon salt, 4 cups cold water, 3 cups 
sugar, hot water. 
Cover peel wtih salt and cold wa-| 
ter; weigh down with plate; let 
stand overnight. Drain and wash 
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thoroughly. Cover with cold water; 
bring to boiling. Repeat 3 times, 
changing water each time. Cut peel 
in petal shapes with scissors; meas- 
ure 3 cups. Add sugar and hot wa- 
ter to just cover. Cook slowly until 
peel is translucent. Drain; roll in 
sugar and dry on cake rack. 
—Stella Moore. 


ORANGE MARMALADE 


4 oranges ground, 4 Ibs. sugar, 1 
No. 2 can crushed pineapple, 2 cups 
water. Wash and quarter oranges, 
remove seed and heart membrane, 
grind rind and pulp, mix thorough- 
ly and boil hard five minutes, turn 
on low and cook slowly for 1 hour 
or until jelled. 

—R. M. C. 


CRANBERRY CONSERVE 


1 quart cranberries, 1% cups wa- 
ter, % lb. raisins, % lb. chopped 
walnuts or pecans, 1 orange, cut in 
pieces with rind, 1% lbs. sugar, 

Boil \cranberries in ‘water unti; 
they burst. Add remaning ingredi- 
ents and boil 25 minutes. Put in 
glasses and seal. 

—Sallie Moore. 


GRAPE PUNCH 
1 cup grape juice, juice of 2 lem- 
ons, juice of 3 oranges, 2 quarts of 
water, 1% cups Domino superfine 
powdered sugar. Combine all in- 
gredients; stir, chill. Garnish with 
thin slees of lemon. Makes about 3 
quarts, 
—Mamie J. Warner. 


_. Miscellaneous Recipes 


DATE SQUARES * \yolks, add dates, nuts, flour and 

1 cup sugar (half brown may bejbaking powder that has been sift- 

used), add 2 eggs, % cup shorten-|ed together. Last fold in stiffly 

ing, beat all together, Add 1 cup of |beaten whites of eggs, bake in slow 

flour, 1 level teaspoon soda, ¥f tea-|oven 350 degrees about 30 min- 
spoon salt, 1 cup nut meats and 1 jutes, 


cup dates, all cut in small pieces. —Pearle Tyre. 
This makes a stiff batter. Spread —_——aow 

and pat into a pan 8 x 10. Bake in AUNT FRANK MITCHELL’S 

slow oven until golden brown. While JUMBLES 


cooling cut in squares of desired 1 cup butter, 1 cup sugar, 2 eggs, 
size and dust with powdered sugar)1 teaspoon soda, 2 teaspoons cream 
or serve plain, of tartar, 1 teaspoon vanilla, 3 table- 
—Jennie Wells Lehman. {spoons sweet milk, flour enough to 
roll. Sprinkle with sugar before bak- 
DATE BROWNIES ing. 

2 squares chocolate, % cup but- —Martha Kivlen, 

ter, 3 eggs, 1 cup sugar, % cup of/ Wilkesbare, Pa. 

bread flour, % teaspoon Rumford 


baking powder, % teaspoon salt, % SPANISH RICE 
to 1 cup chopped dates, 1 teaspoon} 1 eup rice 2 cups water, 1 tea- 
vanilla. |spoon salt, 1 can tomatoes, 2 on- 


Method: Melt chocolate over hot jons, cheese, butter, bottle stuffed 
water, add buttter. Stir until but-' olives. 
ter melts and set aside to cool.! Method: Cook rice, water and salt 
Beat evgs, adding sugar gradually. 15 minutes. Line casserole with but- 
Sift flour with Rumford baking ter, then layer of rice, sliced onion, 
powder and salt, Add to eggs with tomatoes, grated cheese and stice 
dates, then add vanilla and choco- olives and dot with butter and re- 
late mixture. Spread in shallow pan peat until all is used, Bake in mod- 
that measures 8 x 12 inches and erate oven or 400 degrees about 1 
bake 30 minutes at 800 degrees. hour. 


Turn out on cake cooler and when —Pearle Tyre. 
sool cut in pieces 2 x 4 or 2 inches 
square, | OYSTER STEW 
—Stella L. Moore. 1 pint milk, 1 tablespoon butter, 
2 tablespoons flour, % pint oysters 
DATE BARS —let simmer in milk enough to 


1 cup sugar, 3 eggs, 1 package of cover for about 10 m‘nutes. Pepper 
dates, 1 cup nuts, 1 cup flour, 1 and salt to taste. 1 teaspoon Rum- 
teaspoon baking powder. ford baking powder, 

Method: Cream sugar and egg Method: Scald milk in top of a 
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_ 


double _ boiler. 
flour and add milk a little at a time 
to make smooth paste. Then add 
this mixture to the milk in double 


Cream butter withiclove of garlic, chili powder. 
Method: Fry ground meat in fat 


to taste. Add tomatoes, bell pep- 


vie done but not brown, add salt 


boiler and cook until consistency of, per, chili jpowder and garlic and 
thick cream. Add oysters, season-|cook about 15 minutes, then add 
ings and baking powder and serve kidney beans and cook 5 more min- 


hot. 


utes. A little corn (%cup) is very 


—Stella L. Moore. | good added. Makes 6 nice servings. 


SOFT GINGER BREAD WITH 
SOUR MILK 


1 cup butter, 1 cup molasses, 1 
cup sour milk, 1 cup sugar, 2% 
cups flour, 4 eggs, 1 teaspoon cin- 
namon, 1 teaspoon ginger, 2 tea- 
spoons soda. Bake in deep pan. 

—Mrs. Martha Kivlin. 


RUSSIAN DRESSISG 


1 cup Heinz catsup, % cups white 
sugar, % cup malt vinegar, 1 cup 
salad oil, 1 small onion, grated. 

Beat well. 

—Mamie J. Warner. 


HOT RICE 

To keep rice hot, after it has 
boiled, drain and rinse in warm wa- 
ter before returning to kettle. Cover 
with cloth and set container in pan 
of hot water over low heat. The 
rice will continue to swell and keep 
hot and flaky for 10 minutes, Mac- 
hroni and spaghetti can ‘be kept 
hot in the same way. 


CHILI 
1 pound ground meat, 1 table- 
spoon shortening or fat, 1 can No. 
2 tomatoes, 1 can No. 2 kidney 
beans, 1. bell pepper, 2 medium 
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| —Pearle Tyre. 


MAGIC MAYONNAISE 


2-3 cup sweetened condensed 
jmilk, % cup vinegar or lemon juice, 
/14 cup salad oil or melted butter, 1 
egg yolk, 14 teaspoon salt, dash of 
cayenne, 1 teaspoon dry mustard. 
| Place ingredients in mixing bowl. 
Beat with rotary egg beater until 
mixture thickens. If thicker con- 
sistency is desired, place in refrig- 
‘erator to chill before serving. 
Makes 1% cups. 

—Stella Moore. 


HOMEMADE MAYONNAISE 


1 egg yolk, %4 teaspoon salt, %4 
teaspoon pepper, %% teaspoon dry 
mustard, 2 tablespoons vinegar, 1 
eup salad oil, 

Put all ingredients except oil into 
a bowl and beat thoroughly. An 
|electric mixer is a boon for this. 
‘Now beat oil into otiginal mixture, 
by the drop. Slow adding of the oil 
makes a smooth, rich mayonnasie. 
If it is beaten in too fast the m’x- 
ture will crack. This mayonnaise 
will keep if stored in the refriger- 
ator, but do not let it freeze. 

—Mamie J. Warner. 


WAFFLE RECIPE ,ing soda as soon as water boils. 
2 eggs, 2 cups sweet milk, 2 1-3;Drain, rinse and put beans back in 
cups flour, % cup Wesson oil, 2 kettle. Add onions, chopped. Scald 
teaspoons sugar, 1 teaspoon salt, 3 and scrape rind of pork and cut it 
teaspoons baking powder. through at half inch intervals. Add 
Place yolk in mixing bowl, beat, to the beans and cover with boiling 
then add milk and beat well, Sift) water. Cover and boil gently until 
flour, add Wesson oil, salt, sugar,{beans are soft. Turn into baking 
then baking powder, lastly the dish, add seasonings and bake in a 
beaten whites of the eggs. Makes 8,moderate oven until the beans are 

medium size waffles. ; quite dry and browned on top. 
—Mayme Griffin. Time in baking, 2 hours, Temper- 

af ature 325 degrees. Serves 12. 


BAKED BEANS —Mrs. Crosby. 
New York Style 


ORANGE PIE FILLING 
3 cups pea beans, % teaspoon) Juice of 2 oranges and grated 
soda, 1 small onion, % pound salt rind, juice of 1 lemon and grated 
pork, 1% teaspoons salt, 1-8 tea- rind; 1 cup of water, 1 cup sugar, 
spoon pepper, % teaspoon mustard, |2 eggs, corn starch to thicken. (Use 
4 tablespoons sugar, 4 tablespoons egg whites for meringue.) 
catsup. —Lillian Moore. 
Soak beans in cold water over-| Queen Esther Chapter 


night, Parboil for 80 minutes, add-| Wilkes-Barre, Pa. 


MEMORANDUM _ 
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MEMORANDUM 


i i ee 


AS SS SSS BS SS SESS SSS SQ 

q When you are in the market for ANY 
kind of commodity, you expect and 

deserve 100 per cent value for the amount | 

spent for your purchase. | 

| When you spend your money with us for 


You are assured of QUALITY, SATIS- 


FACTION and FULL VALUE for your 


_——— 


cash outlay. 


WIGHT PRINT SHOP 


SANFORD, FLORIDA 


| 
| 
| 
| 
| 
| 
| 


Estimates Gladly Given on Any Printing Needs, Large or Small 


| 

| : 
| Telephone 263 
| 

| 


PRINTING 


Specializing in Cards and 
Individual Stationery 
, 
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«ain 


